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Abstract. Eating habits in Sibiu area are fairly stable, the population of the area is 
conservative on traditional culinary habits. This paper addresses aspects of the impact of organic 
sheep's milk on human health by comparison with conventional products.  
The study was conducted on the sheep's milk coming from farms in Sibiu Surroundings Valea 
Hârtibaciului, and on products derived from milk to processors in these areas that deal with promotion 
and marketing of cheese "Telemeaua din Marginimea Sibiului".   
Presented aspects of the concept of organic products both producers and consumers.  Analysis 
were performed to determine antibiotic residues and products mentioned. 
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INTRODUCTION 
 
 General principles and requirements of EU legislation diets, determined as binding for 
member countries, production and free trade, movement of safe and wholesome food. ffer 
healthy foods with nutritional value and high biological, microbial or chemical contaminants 
away from-is the desire of current EU policy Why bio-products that are foods without 
chemical preservatives and no synthetic dyes. Lands that have developed cultures are given as 
food for sheep and chemically untreated seeds are not genetically modified. Nutritionists our 
attention increasingly on conventional foods in the market on their contents in additives,  
which usually are synthetic chemicals.  
 They are in conflict with major food manufacturers who insist on their 
recommendation for the consumption of conventional products. They fear that with the 
introduction of organic products in the diet will lose ground to the market and of course losses 
are material to its importance. Therefore trying to maintain conventional products on the 
market through aggressive advertising in the media. It also tries to show that derivatives of 
milk are contained in residues less than maximum extent permitted by Codex Alimentarius 
and European legislation, but forget to mention that both additives and pesticide residues and 
antibiotics accumulates in the body. Of residues of antibiotics and sulfonamides in milk can 
cause antibiotic resistance or overlapping bodies of sulphonamides in kidney. 
 The desire to demonstrate the quality bio products derived from organic sheep's milk I 
tried to get some results through analysis and testing and continued identification of organic 
sheep milk producers in Sibiu Surroundings and Hârtibaci Valley. We considered simple test 
systems are needed but also safe to prevent residues in milk. Thus delvotest is a test that 
meets these requirements. 
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MATERIALS AND METHODS 
 
 Sheep milk processing to obtain high quality products raises issues regarding the 
quality of raw material to its storage conditions until processing the technological processes 
applied to storage conditions and packaging of finished products. From surveys conducted in 
two areas of Sibiu (Sibiu Surroundings Valley Hârtibaci) we concluded that most 
manufacturers prefer to sell milk to processing units (Asi Nature ichindeal-Sibiu, Harghita 
County-Baraolt) that processes organic milk cheese obtaining bio exported or marketed in the 
EU. In order to obtain organic products from sheep were made next analysis, quantitative 
determination of antibiotics by using Max Signal test.  
 This is a test to detect quantitative enzyme immune streptomycin and 
dehidrostreptomycin in samples of milk, meat, fodder, honey, serum and urine. Streptomycin 
and dehidrostreptomycin belong to a group of antibiotics coupled with carbohydrate resulting 
aminoglycosides. Aminoglycosides are toxic compounds that can cause diseases of the 
vestibular and auditory function in humans and animals.  
 Therefore can occur in food residues streptomycin animal (sheep's milk cheese bio) if 
the waiting time not observed for antibiotic use in the treatment of sheep. In this respect 
European legislation (EC Regulation 726/2004- laying down Community procedures for the 
authorization and supervision of medicinal products for human and veterinary use and 
establishing a European Medicines Agency Article 7) states, stipulating mandatory waiting 
time as the prospectus antibiotic and filling in the special register on the following 
information: date of purchase, product, quantity, name of the veterinarian and the person who 
raised the product.  
 All these rules are imposed mandatory prescription for processed milk does not 
contain antibiotic residues (waiting time is the time elapsed from inoculation to the 
elimination of antibiotic and full of animal body). In this period it is forbidden to use in milk 
processing in milking or killing an animal for eating it. 
 Were sampled from sheep's milk coming next sheep breeders in Marginimea Sibiului: 
Barbosa Lucia Olimpia- Talmacel: Oancea Nicolae- Talmaciu, Muntean Maria-Sadu, Rosca 
Valerica-Rasinari si Valea Hartibaciului: Cucerzan Monica- Tarnava, Cocos Valise- Nemsa, 
Darlosan Ionel-Ernea Dumbraveni, Dragomir Florin-Vurpar in tested for antibiotic residues. 
The working method is based on colorimetric competitive immunoassay test. Streptomycin 
antibiotic-titration micro plate lining the walls. During the analysis sample and add primary 
antibody specific antibiotic. If there is evidence antibiotic, it will competitive binding to 
antibodies, preventing its binding to the antibiotic. Thus the intensity of colour developed by 
adding substrate concentration will be inversely proportional to the sample. Liming detection 
kit is 5 nm / g. Kit components: standards of streptomycin in various concentrations:  
 
 A1 A2 - SN (substrate negative).  
 B1  B2 - 0,5 
 C1  C2 - 1,0 
 D1  D2-  2,5 
 E1  E2-   5,0 
 F1  F2 - 10,0 
 -1 antibody 
 -2-antibody 
 -wash-solutions 
 -solutions for disclosing Technique of operation: takes place in these stages are 
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distributed every 50 ml of each standard concentration of streptomycin in order from smallest 
to largest: 
 
 A1 A2  -SN 
 B1  B2 - 0,5 
 C1  C2 - 1,0 
 D1  D2-  2,5 
 E1  E2-   5,0 
 F1  F2 - 10,0 
 
 It is distributed every 50 ml of each sample of milk analyzed. Add 100 ml in all 
kibbles A1 and stir plate, gently, for 1 minute. Incubate for 30 minutes at room temperature. 
After incubation time runs out remove the contents and wash plate 3 times with washing 
solution. After the last washing solution to remove any drops of washing with a vigorous twist 
on a filter paper plate. Each well is added 150 ml each antibody 2. Incubate for 30 minutes at 
room temperature. After expiration of incubation washplate 3 times. Add 100 ml substrate 
(substance revealing). Incubate at room temperature for 15 minutes. Add 100 ml stop 
solution. Read at Spectrophotometer (450 nm). 
 
RESULTS AND DISCUSSION 
 
 Following analyzes traces of antibiotics were found in samples analyzed in the table 
below. 
Tab.1 
Analysis of ewe's milk cheese as raw material for obtaining bio 
 
Producer 
15.06-15.07.2011 
Liters/ 
milk 
Coeficient 
fat 
SUGN% Densitaty Acidity The amount of 
antibiotics detected 
depending on 
waiting time after 
antibiotic 
Barbosa Lucia 
Olimpia- Talmacel 
250 9,6 8,61 1,0383 22,0T 0 
Oancea Nicolae- 
Talmaciu 
300 9,8 8,68 1,0387 21,5T 0 
Muntean Maria-
Sadu 
250 8,9 8,62 1,0340 23,0T 0 
Rosca Valerica-
Rasinari 
300 9,7 8,70 1,0382 21,5T 0 
Cucerzan Monica- 
Tarnava 
150 9,3 8,71 1,0382 22,0T 0 
Cocos Valise- 
Nemsa 
150 9,8 8,92 1,0379 21,5T 0 
Darlosan Ionel-
Ernea Dumbraveni 
200 9,7 8,90 1,0381 21,5T 0 
Dragomir Florin-
Vurpar 
350 10,1 8,70 1,0396 22,5T 0 
  
Stroptomicine residues in milk cheeses in order to obtain conventional ototoxic effects 
and nephrotoxic cause to consumers. 
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 After measurements performed on the raw milk we conducted measurements on 
processed milk, cheese type turned Fett. First they examined organoleptically. Both the 
conventional and bio cheese in terms of organoleptic presents the rectangular shape with 
square base, with clean, white. In section: paste clean, homogeneous, unctuous, white 
compact, uniform throughout the bulk of the product that breaks easily, without break, the 
rupture presents porcelain look. They provide rare mesh fermentation and pressing goals. 
Smell and taste specific mature sheep's milk cheese, odour and taste (bitter, iodine, feed, 
fermentation foreign metal, etc.). Next we performed physical exams on both chemical and 
microbiological types of cheese: 
 Tab. 2  
Cheese bio 
 
Physical and chemical examination Examination mirobiologic 
 
No. 
sample 
U% 
STAS 
6344/68 
Prot % 
Nx6,38 
STAS 
6355/81 
G/SU% 
STAS 
6352/73 
NaCl% 
STAS 
6354/70 
B. 
colif./g 
SR 
ISO 
5541-
1/94 
E. 
coli/g 
SR ISO 
7251/96 
Sallmonela/25g 
SR EN ISO 
6579/03 
Staf.c.p./g 
SR EN 
ISO 
6888/1/02 
D+M/g 
SR ISO 
7954/01 
1 49,07 21,99 55,80 2,90 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
2 53,20 18,84 52,14 3,0 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
3. 53,81 19,19 54,24 3,20 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
4. 53,68 18,94 54,18 3,20 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
     
Tab. 3  
Conventional cheese 
 
Physical and chemical examination Examination mirobiologic 
No. 
sample 
U% 
STAS 
6344/68 
Prot % 
Nx6,38 
STAS 
6355/81 
G/SU% 
STAS 
6352/73 
NaCl% 
STAS 
6354/70 
B. 
colif./g 
SR 
ISO 
5541-
2/94 
E. 
coli/g 
SR ISO 
7251/96 
Sallmonela/25g 
SR EN ISO 
6579/03 
Staf.c.p./g 
SR EN 
ISO 
6888/1/02 
D+M/g 
SR ISO 
7954/01 
1 48,20 20,64 57,28 3,00 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
2 52,89 17,52 53,24 3,15 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
3. 52,16 17,12 55,41 3,20 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
4. 51,86 17,43 55,81 3,20 ‹ 10 abs. abs. ‹ 10 ‹ 1000 
 
Tab. 4 
 Antimicrobials by microbiological methods-microtest (ppm) organic cheese 
 
 No. 
sample 
Penicilina 
(0,01) 
Tetraciclina 
Oxitetraciclina 
(0,05) 
Eritromicina 
0,05 
Streptomicina 
0,1 
Neomicina 
0,25 
Other 
1 abs abs abs abs abs abs 
2 abs abs abs abs abs abs 
3 abs abs abs abs abs abs 
4 abs abs abs abs abs abs 
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Tab. 5 
 Antimicrobials by microbiological methods-microtest (ppm) conventional cheese 
  
No. 
sample 
Penicilina 
(0,01) 
Tetraciclina 
Oxitetraciclina 
(0,05) 
Eritromicina 
0,05 
Streptomicina 
0,1 
Neomicina 
0,25 
Other 
1 0,02 abs abs 0,2 abs abs 
2 abs abs abs abs abs abs 
3 abs abs abs abs abs abs 
4 0,02 abs abs 0,25 abs abs 
 
CONCLUSIONS 
 
 Subjective approach is a consequence of the issues discussed at both national and 
European level with regard to residues of antibiotics in animal body and in foods of animal 
origin is a potential risk to consumer health.  
 Medicinal residues include compounds based on derivatives and impurities associated 
with veterinary medicinal products used for therapeutic purposes or economic in the animal's 
life. According to European directives such residues are "all active principles or their 
metabolites that exist in foods from treated animal" or "all pharmacologically active 
substances, whether it is active main excipients, degradation products or metabolites, which 
persist in food products from the treated animal. "Risks associated with consumption of 
conventional residues are different depending on their chemical structure and action of 
substances involved drugs (allergic reactions, carcinogenic and teratogenic turmoil in balance 
intestinal flora). Following tests carried out whose results were mentioned in the above tables 
can be concluded that: in organic products analyzed did not reveal traces of antibiotics, while 
products from some of the products were identified by conventional analysis antibiotic 
residues laboratory values slightly larger than the maximum allowed by European legislation.  
 All the tests performed can see the value of different protein content of the two types 
of cheese organic and conventional. It noted a higher percentage of protein in organic 
products from conventional and a lower percentage of fat in the bio from the conventional.  
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